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INTRODUCTION 



Nobody knows food preparation like the professionals. With characteristic flair 
they devise exciting, unusual dishes with favorite simple ingredients. The recipes in 
this booklet all were developed by school food service professionals . . . cooks, 
managers, salad makers, servers, bakers, teachers and submitted in the 1980 
Florida Department of Citrus’ School Food Service Recipe Contest. 
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Many were prize winners selected first by schools, then by states. Ten semi-final 
recipes were prepared and judged in an eastern junior high school. The five finals 
were prepared by the contestants in a national event in Florida that attracted wide 
publicity in the press, radio and television. 

Winning recipes were selected on the basis of the contest rules. Key points included 
five categories: main dish, fruit and/or vegetable, salad, dessert, bread and snack 
and the use of one or more Florida orange products. 

To assure student acceptance, both panels of judges for semi-finals and finals 
included Youth Advisory Council members who showed remarkable interest and 
perceptiveness. 
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ORANGE SPINACH SALAD 



6 pounds fresh spinach 
15 Florida oranges, peeled and diced 

3 pounds bacon 

4 cups mayonnaise 

2 cups Florida frozen concentrated orange juice, thawed 
Clean spinach. Tear into small pieces. Dry and refrigerate. Fry 
bacon until crisp. Crumble. Add oranges, bacon chips to 
spinach. Mix mayonnaise and orange juice concentrate. 

Spoon over salad. 

YIELD: 48 2-ounce servings. Meets the Vz cup vegetable and/or 
fruit requirement of the New Meal Pattern. 

Based on a winning recipe by James Warner. Oakland Public Schools, 
California. 
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3 pounds cabbage * shredded 

2 pounds Florida oranges 
1 pound cauliflowerettes 
1 pound raisins 

1 V 2 teaspoons salt 

3 cups salad dressing 

Vs cup Florida frozen concentrated orange juice 
Peel* section and chop oranges. Combine cabbage* 
cauliflowerettes, oranges and raisins in mixing bow!. Blend 
salad dressing and orange juice concentrate thoroughly* Stir 
salad dressing mixture into vegetable -fruit mixture* tossing 
lightly. Chill and garnish with orange sections. 

YIELD: 50 V% cup servings. Meets V 2 cup of the vegetable and fruit 
requirement of the New Meal Pattern. 

This recipe is based on a 3-to-l concentrate measurement If using 5-to-l 
orange juice concentrate, mix two parts water with one part orange 
concentrate before measuring amount called for in recipe. 

Based on a winning recipe by Jane Watts, Fulton County High School. 
Hickman, Kentucky, 



SUNSHINE CHICKEN SALAD 

30 Florida oranges 
20 bananas 

12 pounds 8 ounces (2Vz gallons J chicken , cooked and diced 
7 pounds 5 ounces (l #10 can) cranberry cubes , chilled 
3 pounds 3 ounces (2Vs quarts) raisins 
1 pound (3 cups) peanuts 
3 cups mayonnaise or salad dressing 
3 cups orange yogurt 
1 00 lettuce cups 

Section oranges over bowl to catch juice. Slice bananas 
diagonally and dip in reserved orange juice. Mix and chill 
orange sections, bananas*, chicken, cranberry cubes, raisins 
and peanuts. Combine mayonnaise or salad dressing with the 
yogurt. Fold in the dressing with the chicken mixture. Serve in 
lettuce cups* Garnish with snipped parsley. 

YIELD: 100 portions, % cup provides the equivalent of a 2 ounce 

serving of cooked lean meat and % cup fruit and vegetable, 
*lf mixture is to be held beyond one period, add bananas closer to 
serving time to avoid softening. 

Based on a winning recipe by Jean K. Gyarkas, R. D. , Springfield Public 
Schools, Illinois, 
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SPANISH ORANGE SALAD 

24 Honda oranges, thinly sliced 
3 cups ripe olives t thinly sliced 
1 cup onions (red or white), thinly sliced 
8 pounds greens: lettuce r endive, spinach 
1 pint salad oil 

1 cup urnegar 

salt and pepper to taste 

2 teaspoons paprika 
2 teaspoons mustard 

Wash, drain and tear salad greens. Mix well the oil and 
vinegar, salt and pepper. Pour over the oranges, onions and 
olives. Let set for 30 minutes to marinate. When ready to 
serve, toss well with the salad greens. 

YIELD: 50 Vi -cup servings. Meets the Vz cup vegetable and/or fruit 
requirement of the New Meal Pattern. 

Based on a winning recipe by Mary Knapp, Our Lady of Lourdes 
School. Slidell, Louisiana. 







SOUR CREAM ORANGE SALAD 

6 pounds 4 ounces canned pineapple tidbits, drained 
/ 5 pounds canned sliced peaches , drained ■: 

3 l h pounds Florida orange sections, chilled 
2 pounds apples, cored and chopped 

1 pound 2 3 /a ounces instant vanilla pudding mix 
3 l /2 cups milk 

15 ounces Florida frozen concentrated orange juice, thawed 

2 pounds 4 ounces sour cream / 

In large bowl, combine fruits and set aside. In medium size 
mixing bowl* combine dry pudding mix, milk and orange juice ;j 
i concentrate. Blend on low speed until smooth (8-10 minutes), 

I Blend in sour cream and fold into fruit mixture. Four into 12" x | 
18" dessert pan. Cover and chill. The drained juice from fruit 
can be combined and made into a fruit punch or it may be used 
to flavor jello for another dessert. 

YIELD: 50 servings. Meets the Vt cup of fruit and vegetable required j/ 

i" on the New Meal Pattern. jj: 

| Based on a winning recipe by Veronica Willard, Dover School, New 
| Hampshire. 

< - ^ 
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MEAL IN A MUFFIN 

1 pound 4 ounces (4 cups) flour 

1 pound (3 cups ) whole wheat flour 
6 ounces (2 cups) oatmeal 

2 pounds (4 cups) sugar 

2 tablespoons baking powder 
2 teaspoons baking soda 
1 tablespoon salt 



10 ounces (2 cups) raisins 
l U cup grated orange rind 
1 pound (4 cups ) carrots , 
grated 

4 eggs , beaten 

24 ounces Florida orange juice 
8 ounces { 1 cup) salad oil 



Blend flours, oatmeal, sugar, baking powder, baking soda and 
salt. Add raisins, mix so they are well coated. Combine grated 
carrots and orange rind, add to flour mixture. Combine beaten 
eggs, oil, and orange juice, stir into dry ingredients until well 
mixed. Fill lined muffin pans using #20 scoop to 2/3 full. Bake 
at 400°F. for 20 minutes. 

Icing 

1 l h pounds cream cheese 
3 3 M pounds powdered sugar 
2 i /i tablespoons Florida orange juice 
1 tablespoon grated orange rind 

Beat cheese until smooth and creamy. Add sugar and juice 
alternately. Add grated rind. Using pastry bag with fluted tip, 
pipe icing onto cooled muffins. 

YIELD: 50 muffins 

Based on a winning recipe by Rita Heimann, Windsor School, 
Connecticut. 






NUTTY ORANGE BUNS 



4 Vz poundsflour 
Vs cup dry milk 
Vs cup dry eggs 
IV 2 tablespoons salt 
l h cup sugar 



2 tablespoons grated orange rind 
% pound butter 
Vz cup yeast 

1 quart toafer f ti)arm T not 



Combine first six ingredients. Cut in butter. Dissolve yeast in 
warm water. Blend in with flour mixture. Mix thoroughly. 

Cover, Let stand for 30 minutes. Prepare nut filling. Roll out 
dough 22"xI2" rectangle on floured board. Spread half of dough 
along the 22" side with nut filling. Fold uncovered half of dough 
over filling. Cut into 1" strips (crosswise) twisting each strip 4 
or 5 times. Circle strips to form a round bun tucking under end. 
Place on greased baking sheet. Let rise in warm place. Bake at 
35G°F, approximately 45 minutes. Top while still hot with 
orange icing. 

Filling 

1 cup buffer or margarine IVz cups chopped or groundnuts 

2 cups sifted confectioner’s sugar 1 tablespoon grated orange rind 

Icing 

2 quarts confectioner’s sugar 
2 tablespoons grated orange rind 

Vz cup Florida frozen concentrated orange juice , thawed 
Vz cup water 

YIELD: 100 bounce rolls 

Based on a winning recipe by Dorothy J, Winbauer, Varina Elementary 
School, Richmond, Virginia. 
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SUPER CITRUS TOPPER 
BREAKFAST SNACK 

24 Florida oranges 
1 pound plus 1 cup sugar , /rgft t broum 
I pound plus 1 cup margarine 
1 tablespoon cinnamon 
Vs teaspoon nutmeg 

Cut peel from oranges. Cut oranges crosswise into V 2 to I inch 
thick slices. In a 3 to 5 gallon kettle over low heat, heat brown 
sugar, margarine, cinnamon and nutmeg until mixture is 
melted, stirring frequently. Add orange slices. Cook five 
minutes or until fruit is heated through, gently turning fruit. 
Delicious on top of hot or cold cereal, pound cake or even ice 
cream. 

YIELD; 48 - 50 servings. Meets V 2 cup of the fruit and vegetable 
requirement for the New Meal Pattern. 

Based on a winning recipe by John Howell, Damascus High School 
Maryland, 









SUNSHINE STATE MUFFINS 

6 eggs 

24 ounces (3 cups) Florida orange juice 
12 ounces (I cup) vegetable oil 
12 ounces (1 l M cups } orange marmalade 

1 pound (4 cups) all-purpose flour 

2 tablespoons double-acting baking powder 
1 tablespoon baking soda 

1 tablespoon salt 

% cup (6 ounces) sugar 
J cup powdered skim milk 

2 cups whole wheat flour 

Beat eggs in large bowl Add orange juice, oil, marmalade to 
eggs. Beat. Set aside. In separate large bowl, sift together all- 
purpose flour, baking powder, soda, salt, sugar and dry milk 
powder. Stir whole wheat flour into dry ingredients. Ail at 
once, add liquid ingredients to dry ingredients. Mix only 
enough with spoon to combine and wet all dry ingredients. Do 
not overmix. Fill greased muffin pans % full, (Note: each 
muffin cup holds Va cup. Allow Vi cup batter per muffin,) Bake 
at once in preheated 375°F, oven, 15-18 minutes, until golden 
brown. Allow to stand 3*5 minutes to come easily from pans. 
Serve warm with butter. 

YIELD: 50 1 -ounce muffins 

Based on a winning recipe by Ruth M. Allard. Lyndon institute, Lyndon 
Center, Vermont 
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ORANGE PEANUT BUTTER 
SPREAD 

1 pound (2 cups) brown sugar or white granulated sugar 
1 cup water 

16 ounces (2 cups) Florida frozen concentrated orange juice , 
thawed 

Vs #10 can (6 Vs cups) peanut butter 
Combine sugar and water, bring to a boil. Continue cooking 
until syrup forms* Add orange juice concentrate to syrup. Put 
peanut butter in mixer and add orange syrup mixture. Beat 
until well combined. Add water to make mixture of spreading 
consistency. Continue beating. Spread 2 tablespoons peanut 
butter on bread for each sandwich, 

YIELD: 50 portions 

This recipe is based on a 3-to-l concentrate measurement If using 5-to-l 
orange concentrate, mix two parts water with one part orange juice 
concentrate before measuring amount called for in recipe. 





YANKEE DOODLE ORANGE BREAD 

1 2 /s po u nds b u tier 2 pou nds 2 oun cesflou r 

2 h ounce vanilla Vs ounce baking powder 

3Vs pounds sugar Vs ounce salt 

l 2 h pounds (16) whole eggs Vs ounce baking soda 
8 ounces Florida frozen concentrated orange juice, 
thawed 

1 pound confectioner^ sugar 

2 tablespoons Florida frozen concentrated orange juice 
enough hot water for desired consistency 

Cream the butter, vanilla and sugar together; add the whole 
eggs. Mix flour, baking powder, salt and baking soda. Add 
mixture to the creamed mixture alternately with the orange 
juice concentrate. Bake at 325°F. - 35 - 40 minutes in 16" x 26" 
baking pan - 9 pounds to a pan. Spoon the orange glaze 
over top of the hot bread. 

Orange Glaze: Mix confectioners' sugar, 2 tablespoons orange 
juice concentrate and enough hot water to get desired 
consistency. 

YIELD: 50 servings 

Based on a winning recipe by Beverly Pinkham, Sparrell Elementary 
School, Norwell, Massachusetts, 
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ORANGE DATE-NUT SQUARES 

2 pounds flour 2 cups chopped pitted dotes 

1 pound sugar 2 tablespoons grated orange peel 

4 tablespoons baking powder 2 cups Florida orange juice 

2 teaspoons salt 4 ounces butter ; softened 

4 eggs , slightly beaten 1 pound brown sugar 

2 cups milk 2 cups nuts 

2 cups cooking oil 4 teaspoons cinnamon 

In large bowl, mix together flour, sugar, baking powder and 
salt. Combine eggs, milk and oik Add all at once to dry 
ingredients. Stir until well blended. Add date, orange peel and 
orange juice to batter, stir until mixed. Spread batter evenly 
on greased 18" x 26” x 1 " bun pan. Combine butter, brown 
sugar, cinnamon and nuts. Sprinkle over batter. Bake in 
moderate oven (375°F.) for 25 to 30 minutes. Serve warm. 
YIELD: 48 servings 

Based on a winning recipe by Helen M. Godwin. Northwest Senior High 
School. Greensboro, North Carolina. 
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FRESH ORANGE ROLL FILLING 



4 l fz ounces (9 tablespoons) butter 
1 2 ounces (1 Vz cups) sugar 
l pound Florida oranges 
sweet roll dough 



Wash, quarter, seed and freeze oranges; grind frozen oranges; 
drain juice and save. Cream butter and sugar together until 
fluffy. Add oranges and whip on high speed. Add just enough 
juice for spreading consistency. Roll sweet roll dough as for 
cinnamon rolls and spread with orange filling. Roll up and 
slice. Bake at 375°F. Frost with powdered sugar glaze made 
with rest of orange juice. 

YIELD: 4 to 5 dozen rolls. 

Based on a winning recipe by Elsie Bush, Albany County School District 
One, Laramie, Wyoming. 
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SHORTIES TO BRIGHTEN MENUS 

ORANGE BUTTER to spread on corn bread, 

biscuits, toast, muffins, waffles, French toast, gingerbread. 

Beat 10 pounds butter and 5 pounds brown sugar in mixing 
bowl. When fluffy, slowly add 2 quarts thawed Florida 
concentrated orange juice, beating to retain fluffiness. 

This recipe is based on a 3-to-l concentrate measurement. If using 5-to-l 
orange concentrate, mix two parts water with one part orange juice 
concentrate before measuring amount called for in recipe. 
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FRUITY FROST 



12 bananas, mashed 
3 quarts Florida o range juice 
juice and grated rind of 2 lemons or 

J /2 cup reconstituted frozen lemon juice 
1 { /2 quarts crushed pineapple or pineapple tidbits 
1 Vs quarts sugar 
1 tablespoon salt 
3 quarts whole milk 



Mix in 20 quart mixing bowl on low speed orange juice, lemon 
juice and lemon rind, crushed pineapple, bananas, sugar and 
salt. Slowly beat in milk, blending ingredients. Pour into 
steam table pans (2) - 2 inch deep. Freeze until firm (4 to 6 
hours). Garnish with orange slices. 

YIELD: 50 servings. 

Based on a winning recipe by Shirley Watkins, Memphis City Schools, 
Tennessee. 





ORANGE SPICE SQUARES 

1 V 2 cups ( 12-ounce can) Florida frozen concentrated orange 
juice , thawed 2 teaspoons ginger 

1 cup quick-cooking rolled oats 2 teaspoons cinnamon 
1 cup raisins 1 cup butter or fortified margarine 

1 cup walnuts Vz cup sugar 

S l /4 cups flour Vs cup molasses 

2 teaspoons baking soda 2 eggs 

Combine orange juice concentrate* oats* raisins, walnuts* set 
aside. Combine flour* baking soda* spices, sugar* set aside. 

Cream shortening until light and fluffy. Beat in molasses and 
eggs. Add flour mixture and fruit mixture alternately to 
creamed mixture beating well after each addition. Pour into 
greased 14 x 16-inch cookie pan with sides* Bake at 325°F« for 
1 hour or until done* 

YIELD: 48 squares 

Orange Glaze 

1 cup powdered sugar 
1 tablespoon grated fresh orange peel 
1 cup water 

Combine all ingredients. Cook and stir until sugar is melted 
and mixture is clear and transparent* Pour over baked cookie 
mixture and cut into 48 squares when cooled* 

This recipe is based on a 3-to-l concentrate measurement, If using 5-to-l 
orange juice concentrate, mix two parts water with one part orange 
concentrate before measuring amount called for in recipe. 

Based on a recipe by Mary L. Falcha, Chatfield School, Connecticut. 
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FROZEN ORANGE 
YOGURT DELIGHT 

3 cups (24 ounces) Florida fr ozen concentrated orange juice 
15 cups ( 120 ounces) plain unflavored yogurt or vanilla yogurt 
1 cup sugar (may be adjusted to taste) 

1 cup rolled oats 
Vs cup brown sugar 

Vz cup chopped nuts (peanuts, walnuts , or almonds) 

In large mixing bowl, mix together juice* yogurt* and sugar. 
Mix together rolled oats* brown sugar* and nuts* Add oat 
mixture to yogurt mixture* Stir well. Spoon into individual 
serving cups (Vz cup size}* Freeze until solid. Dessert will be 
the consistency of sherbet. 

YIELD: 50 servings. 

This recipe is based on a 3 -to- 1 concentrate measurement. If using 5- to- 1 
orange juice concentrate, mix two parts water with one part orange 
concentrate before measuring amount called for in recipe. 

Based on a recipe by Cassie Conti, Holy Name - Nazareth High School. 
Parma Heights. Ohio, 
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ORANGE OAT CAKE WITH GLAZE 

12 ounces (4 cups) rolled oats 1 V? pounds (6 cups) 

6 cups Florida orange juice all-purpose flour 

1 pound oleo margarine 2 teaspoons salt 

2 pounds ( 4 cups ) white sugar 4 teaspoons baking soda 

2 pounds (4 cups) broum sugar 2 teaspoons cinnamon 

S fresh eggs 

Heat orange juice just enough to soften rolled oats. Add 
together and let stand until cool. Cream together the oleo, 
sugars and eggs. Sift dry ingredients together. Add to 
creamed mixture and blend. Add cooled rolled oats. Put into a 
greased 18 x 26 x 2 inch cake pan and bake at 350°F. for 30 
minutes. 

Glaze for Cake 

6 ounces (% cup) oleo 
1 pound (2 cups) brown sugar 
3 A cup Florida orange juice 

Combine oleo, brown sugar and orange juice. Heat until sugar 
is dissolved and oleo melted. Pour over hot cake immediately 
after it comes from oven. 

< J 





TOPPING FOR CAKE 

6 cups Florida oranges , peeled and chopped 
4 cups whipped topping 

Drain oranges. Add to whipped topping. Spread or spoon on 
top of cake just before serving. 

YIELD: 50 portions. 

Based on winning recipe by Carolyn Dossey, Anthony School, 
Leavenworth, Kansas. 
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ORANGE CAKE 

2 boxes (18.5 ounces each) yellow cake mix 
8 Florida oranges (approximately 5 cups), sectioned 
2 cups granulated sugar 
2 cups milk or cream 

Mix the cake mix as stated on box except instead of water use 
same amount of Florida orange juice. Put batter in 18" x 26" 
greased cake pan. Place orange sections over top of batter; 
over this sprinkle the 2 cups of granulated sugar, then add the 
2 cups milk or cream over top of sugar. Bake at 350°F. 
approximately 45 minutes or until center springs back when 
touched lightly. Remove from oven, cut 10 x 5; serve warm or 
cold. Sf desired, use a bit of whipped cream for topping. 

YIELD: 48-50 servings. 

Based on a winning recipe by Evelyn L. Pore, West Hills Elementary 
School, Kittanning, Pennsylvania. 
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ORANGE KISS ME CAKE 
WITH SUGAR TOPPING 

2 6 -ounce cans Florida frozen concentrated orange juice , thawed 
4 cups flour l cup milk 

2 cups sugar 4 eggs 

2 teaspoons baking soda 2 cups raisins 

2 teaspoons salt 2 /s cup walnuts , chopped 

1 cup shortening 

Combine 1 cup orange juice concentrate with remaining 
ingredients in a large bowl; blend. Beat for 3 minutes at 
medium speed. Pour into pan, 12" x 20". Sprinkle sugar 
topping on. Bake at 35G°F. 40 - 45 minutes. Drizzle remaining 
orange juice concentrate over warm cake. 

Sugar Topping 

% cup sugar 2 teaspoons cinnamon 

cup walnuts t chopped 

Combine all ingredients. Sprinkle over unbaked cake. 

YIELD: 48 servings 

Based on a winning recipe by Lori Waitrovich, Shattuck High School, 

Neenah, Wisconsin. 

J 
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POLYNESIAN CHICKEN 

15 pounds chrcfcen thighs 
I ounce (2 tablespoons) salt 

1 teaspoon pepper 

3 cups Florida frozen concentrated orange juice m thawed 
8 ounces ( 1 cup) butter y melted 

2 tablespoons ginger , ground 

2 ounces (4 tablespoons) sop sauce 
Combine salt, pepper, orange juice concentrate, melted 
butter, ginger and soy sauce, Grease pans well with oil or 
shortening and pan chicken* Baste chicken well with sauce 
and refrigerate overnight* Bake at 350°F. approximately 40 
minutes. 

YIELD: 50 2-ounce servings. The above recipe meets the 2 ounce 
protein requirement of the New Meal Pattern. 

Based on a winning recipe by Peggy Yamasaki, Kaimuki High School, 
Honolulu, Hawaii. 

This recipe is based on a 3-to-l concentrate measurement, If using 5-to-l 
orange concentrate, mix two parts water with one part orange juice 
concentrate before measuring amount called for in recipe. 






OVEN FRIED HALIBUT 
WITH TANGY ORANGE SAUCE 

12 pounds (4-ounce pieces) halibut fillets 
24 ounces (3 cups ) euaporafed milk 
\ l U pounds (2 l h quarts) fine dry bread crumbs 
V/i ounces (2 tablespoons) salt 
2 teaspoons pepper 
Vh ounces (2 fab/espoorcs) paprika 
2 pounds ( 4 cups) butter ; meJ ted 

Dip each fillet in evaporated milk, roll in bread crumbs and 
shake off excess crumbs. Place on 2 well greased baking 
sheets, 18" x 26", brush with melted butter. Sprinkle with salt, 
pepper and paprika. Bake at 550 Q F. for 10 minutes or until 
lightly browned and flaky when pricked with a fork. Serve 
immediately with Tangy Orange Sauce. 

YIELD: 48 servings 
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Tangy Orange Sauce 

8 ounces ( 1 cup) white sugar 
2% ounces (Vz cup) cornstarch 
1 tablespoon parsley flakes 
1 tablespoon dry mustard 
48 ounces ( J Vz quarts) Florida orange juice 
8 ounces (1 cup) lemon juice 

Combine dry ingredients in top of double boiler. Add liquid 
and cook over hot water until slightly thickened, using whip. 
Continue cooking for 5 minutes, stirring occasionally. Serve 
hot on baked halibut fillets. 

Meets IVz -2 ounces protein requirement of the New Meal Pattern, 
Based on a recipe by Lora A. Jones, Craig School District, Alaska. 
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Orange Delight 

1% pounds ( 1 % quarts) cranberries* fresh 
1 pound (2 cup) sugar 
2 l h cups Florida orange juice 
Vs teaspoon salt 

Wash and pick cranberries. Place in sauce pan with sugar, 
orange juice and salt. Mix well. Bring to boil. Reduce heat and 
simmer until cranberry skins pop. Serve warm over ham 
patties. 

YIELD: 50 servings. Meets the 2 ounce protein requirement for the 
New Meal Pattern. 

Based on a recipe by Frances Henson, Charles Mason Education Service 
Center, Tulsa, Oklahoma. 



✓ 
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SUNSHINE CHICKEN 



9 pounds (Scans) boned chicken 
3 V 2 pounds rice 
3 tablespoons salt 
24 ounces Florida frozen concen- 
trated 



24 ounces (3 cups) water 
2 cups brown sugar 
2 cups peanut granules 
4 tablespoons cornstarch 
orange juice, thawed 

Simmer chicken in Vs 1 can (6 ounces) orange juice concentrate 
plus Vz can water. Cook rice and salt until rice is tender; drain. 
Mix cooked rice and boned chicken in deep pan; fold in peanut 
granules. Mix together 1 and V2 cans (18 ounces) orange juice 
concentrate and 1 and Yz cans water; add brown sugar and 
cornstarch. Cook until slightly thickened. Serve above 
mixture over chicken and rice. Garnish with orange slices and 
parsley, if desired. 

YIELD: 50 2-ounce servings. Chicken meets 2 ounce protein 

requirement. Rice meets bread equivalent requirement of 
the New Meal Pattern. 

This recipe is based on a 3-to-l concentrate measurement If using 5-to-l 
orange juice concentrate, mix two parts water with one part orange 
concentrate before measuring amount called for in recipe. 

Based onawtnning recipe by Phyllis Favese, St. Gabriel School, 
Indianapolis. Indiana. 





ORANGE WING DINGS 

1 V 2 quarts boiling water l A teaspoon cinnamon 

1 quart honey V2 cup corn starch 

1 pound butter 1 cup cold water 

S A cup lemon ju ice 100 eh taken w ings ( 1 8% po u nds ) 

l M c up orange rind V2 cup fresh pa rslep* sn ipp ed 

*A teaspoon salt 

l pint Florida frozen concentrated orange juice 
V2 dozen (6) Florida oranges ( peeled , sectioned and chopped ) 

Bring 1 Yz quarts water to a boil in a large sauce pan and 
reduce to a simmer. Add honey, Florida frozen concentrate, 
butter, lemon juice, orange rind, salt, cinnamon, orange 
sections, and parsley to the boiling water. Dissolve corn 
starch in cold water and stir into first mixture until thickened, 
about five minutes, and remove from heat. Four enough 
Orange Wing Ding Sauce into four (4) steam table pans (1 1 Yz" 
x 19" x 2") to cover bottom of pans and single layer chicken 
wings with wing tip tucked under. Pour balance of sauce over 
chicken. Bake in preheated oven about 40 to 45 minutes at 
375°F. or bake in convection oven for 30 minutes at 325°F, 
Garnish with snipped parsley. 

YIELD: 50 portions (2 wings per portion). Meets the 2 ounce protein 
requirement of the New Meal Pattern. 

This recipe is based on a 3-to-l concentrate measurement. If using 5-to-l 
orange juice concentrate, mix two parts water with one part orange 
concentrate before pleasuring amount called for in recipe. 

Based on a recipe by Michael J, Holowis, Downington. Pennsylvania. 
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ORANGE-CARROT AMBROSIA 

2Vz quarts shredded carrots 
l /z cup fern on juice 

2 V 2 cups Florida orange sections, chopped 
2Vz cups flaked coconut 

cups miniature marshmallows 
V 2 cup honey 
1 % cups sour cream 
2 h cup mayonnaise 

Combine honey, sour cream and mayonnaise, mix well and 
set aside. Peel and shred carrots, pee! and chop oranges. Mix 
carrots, chopped oranges, marshmallows, coconut, and 
lemon juice, toss lightly, pour sour cream mixture over 
vegetables and fruit, toss and chill until serving time. 

YIIELD: 50 V3-cup servings. 

Based on a winning recipe by Sue Delaney, Hope School District, 
Arkansas. 





BEETS IN ORANGE SAUCE 

12 pounds (8 pounds cooked and peeled) fresh beets 
2 J M ounces ( V 3 cup ) beet liquid and water 
2 pounds ( 1 quart) Florida orange juice 
salt to taste 

■% pound (V /2 cups) sugar 
V 2 cup cornstarch 
6 drops lemon extract 
% pound (V 2 cup) margarine 

Wash and steam beets, peel, dice and drain off liquid. Add salt 
and sugar to orange juice and heat to boiling. Combine 
cornstarch and beet liquid, stir to a smooth paste and add to 
orange juice. Cook, stirring constantly until thick and smooth. 
Add lemon extract, margarine, beets. Bring to the boiling 
point or undl flavors are well blended . Dish for distribution as 
required. 

NOTE: The yield from 12 pounds of beets should be 8 pounds of edible 
portion, cooked or peeled, 

YIELD: 50 servings. Meets Vz cup of the regular fruit requirement 
for the New Meal Pattern. 

Based on a recipe by Shirley Grizzell, Campbell County South Middle 
School Alexandria, Kentucky. 
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ORANGE SUNSHINE CARROT 
COINS 

6 pounds ( 1 gallon) carrots 
8 ounces ( 2 fa cup) brown sugar 
l h cup cornstarch 
IV 2 tablespoons salt 
4 V 2 cups Florida orange juice 
2 ounces cup) butter or margarine 

Slice carrots round and cook until tender. Place cooked carrot 
coins in two baking pans 12"x20"x2'\ Combine dry 
ingredients. Stir in orange juice. Cook and stir until thickened 
and clear. Add fat. Pour sauce equally over the two pans of 
carrots. Heat thoroughly in 325°F. oven for approximately 15 
minutes — covered. 

YIELD: 50 Vi-cup servings. 

Based on a winning recipe by Frances Henson, Charles Mason 
Education Service Center, Tulsa, Oklahoma. 
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THE TOP TEN WINNERS 



Page No. 

Fruity Frost . . 13 

Meal in a Muffin . . 7 

Nutty Orange Buns 8 

Orange-Carrot Ambrosia 21 

Orange Oat Cake 15 

Orange Spinach Salad 4 

Orange Sunshine Carrot Coins 22 

Polynesian Chicken , 17 

Spanish Orange Salad 6 

Sunshine Chicken Salad 5 
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